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the way down the centre of it, spread on green leaves and decorated with flowers and many bouquets sent to Louis from native friends. I see I have omitted three very important items of the menu : eels and prawns from our own stream, and palolo, a very peculiar and highly thought of Samoan delicacy, which I confess I have not had the courage to taste. It consists of long thin green worms, which come out of the coral rocks in enormous quantities, but only for three days in the year; and always the same days, strictly regulated by the moon. I have never heard any explanation given of this fact, but fact it is, and a well-known one in the South Seas. It is a great 'ploy' to the natives to go /#/0/0-fishing, which begins at four o'clock in the morning; and the creatures appear in such quantities that they can be ladled out of the water in bowlfuls, or with one's hands. In fact, they make their appearance with such regularity, that the 'palolo season * is a recognised date, and one that can be counted on. Lest you should think they are eaten raw, I must add that they are fried, and served in a green mass exactly (to an uninformed observer) like a dish of spinach.
To return to the feast; each guest was provided with a plate and salt, these being the only innovations on the regular Samoan habits. We had not enough knives and forks to supply so many; so we all did without, and managed more